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Lamb Tagine                                       with apricots and almonds


Ingredients :

1,2 kg lamb shoulder or neck trimmed of fat
500 gr dried apricots
2 onions
100 gr almonds, whole and blanched
1 teaspoon salt
1/2 teaspoon pepper
2 cinnamon sticks
1/2 teaspoon ginger powder
1 pinch  saffron
2 tablespoons oil (olive oil for me)
some water
100  gr sugar
1 teaspoon cinnamon powder
100 gr unsalted butter


Wash the apricots and put them in a saucepan
with a glass of water, the sugar, the cinnamon powder and the butter.

Bring to a boil, and reduce heat to let it cook up it is like honey.

In a pan fried the almonds and reserve.

Peel and chop the onions.

Cut the lamb meat into big cubs.

In a pot fried the lamb meat into the oil,
and add the salt, pepper, ginger powder, the saffron and the cinnamon sticks.

Add the chopped onions and 2 glasses of water.
Cover , reduce heat and stew  for 30 minutes, until the meat is tender.

Put the meat in a serving plate,
cover with the apricot and sugar sauce,
and sprinkle the amonlds on top.

Source : Macaronette et Cie (http://totchie.canalblog.com)

Recette d'origine : Livre de Fatema Hal - Les saveurs et les gestes (éd Stock)

